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The Development of Drinking Jelly from Melon
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Abstract

Drinking jelly has been a food product that can be consumed between the main meals. This product is going to
be a popular food from consumers. This research studied the development of drinking jelly from waste product via the
agricultural sector, especially melon which is under standard size. The aims of this research were (i) to study the level of
carrageenan for melon drinking jelly and (i) to study the physical property and consumer acceptance of that product. The
physical analysis results showed that a red parameter (a*) of melon drinking jelly was +3.95 and blue parameter (b*) was
+1.89, whereas its viscosity was 173 cP. The consumer acceptance evaluation showed that melon drinking jelly produced
using 10% of carrageenan was the most acceptance from consumers. In conclusion, the under sized melon could utilize
for drinking jelly. This can increase the food choices for consumers, the food new products from fruits and increasing the
value of agricultural raw materials.
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gns 1 gnsi 2 gnsi 3
(Fagiaz10) (Faa1az15) (Faa1az20)
ATIALUY 2.3 35 47
Ygeu 100 100 100
Ymna 35 35 35
Yutlan 235 235 235
¥t 83 83 83
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Tabel 2 Ingredient of jally samples

Ingredient weight (g.)

(10%) (15%) (20%)
ATIALUY 2.3 3.5 4.7
drinasey 100 100 100
¥imna 35 35 35
viulan 235 235 235
vt 83 83 83
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Tabel 3 The results from sensory evaluation using hedonic test Jally Melon

quality factor The percentage of carageflour substituted to wheat flour
(10%) (15%) (20%)

Appearance 8.05+0.13" 7.73£0.10° 7.40+0.10°
color 8.02+0.15" 7.53+0.12° 7.50+0.11°
smell 7.93+0.14° 7.47+0.13° 7.43+0.13°
Taste 8.32+0.13" 7.48+0.11° 7.3040.13°
Texture (Viscosity) 8.27+0.11° 7.05£0.14° 6.67£0.17"
Overall 8.52+0.10° 7.3340.13° 6.90+0.15°

AAIziuanslupnsefie Aede £ ANDENUUNIASTIY, 0 = 3

v o

B NEINUANAAUIULARZLALAAI TN AN AN AN T ARt N NiTe 60

o

ATy (p<0.05)

AINNIANEITALAPIAULUT I NRALE ARTHAMAIRININARY 3 AT WL LEARTHAIAIAININAEY

'
a a

seAL faway 20 IAFUNseeniugendInmesesaey ludures Anwoiztlinng @ naw oa eduda uaz

o o

Augaulngsanaeeldud1Atyneaia (p<0.05) lAsuAzLuLNITaaNsUTaEadTiavaIaniuaaly
Y o \ o a o a \ o a o &

"uresanwurlngesluseal 8.05 AegluseAu 8.02 nauelusvAy 7.93 satnAey luszAL 8.32 Lile
dutang/luszau 8.27 uazAnuteulnesineg uszsl 8.52

zﬁ”ﬂwm:ﬂmﬂgmmLﬂ@?imnmiwmm W91 svFUsasay 10 wavdasay 15 IAsUATLLUNNTEaNSUANY

o [ % o s o Y

anwouzisnglduansieiuedeldadAnynsanianszauannumesiuienas 95 (p<0.05) tnafiazuuu

o

| [
o o Q o v

WL 8.05 WA 7.73 AMNA1AL UALANANN Ut lladAtun1eatanseALATaduianas 95 (p<0.05)

o

Auszausasay 20 TAHAZLLYNGTL 8.05 LAY 7.73 AMNATIAL WAT7.40 AINANAU Waiiiiedann szdusas

a o dl aa o = o v a % A aa
Az 10 mm:rmmﬂi’mgmmmuummmmmu TAUNINNGA LW?W%@ﬂHm%T@E?QNQﬂ@WEILEIZ\]@‘W?@N@NV]N

1eluiesnaiaNInndnganIImaanday

o

= = ' 13 13 13 Yo [ =
RAUDULURNINNNITNANDY WL TEAULTVEAT 10 TRUAT 15 LATIDUNL 20 1mumuuumm@mumum

o o

liumnsneiuad e ldadAyneadanszaumanuTeiufasas 95 (p<0.05) lnaflAzuunlyingl 8.02 7.53

D

v v
[ |

WAZ7.50 ATNAIAL mmummﬂﬂmmmummmLma LN@@@HW?QN@NN@NWN@Q%%VLQJLLﬁlﬂlﬂ"Nﬁu A3
t-ﬂl vl v a o 17 o a ' v d ' o
AlatanulndiAseiy andusesuaasmmauuuminidiuansaiu

ﬂawnm LWARAINNITNARRT WLIAN ﬁ“’LLuumm@ué“umaﬂﬁmmLmaLudﬂuﬁlﬂfj’m?ﬁuuuﬁmm

o

WANFNIT 3 Ty ldumansteiuadaldadAyn1eaian fisvsunnuEesuanay 95 (p<0.05) Tnad
AZWUUYINAL 7.93, 7.47 WAY 7.43 ANNANAL FamileutuiLATesaaase uiliuAnA TN UL AN
v L. ¥

Pluupnsneiuiuag

FATVRUVDILADNAINNIINARAL WL TLFUSALAT 10 IATUAZLLUNIHANFLIATR AN FN9TW aging

o o

TIdATYN DR

a

fusvAusesay 15 wazsvAusasay 20 IPaNATUUMYINGL 8.32, 7.48 LAY 7.30 ATNANAL

TUNHAUTUAUR 10988 aLN AN AN AN NI c AR AN T AN AT WuLea



v
a o

nstsegadenisseiuTnf andnaaamatulatisnguenagassuil A% 5 Y

e dNHAU09LEAAAINNINAREY WUGN TLAUSRHAT 10 bAsUATMUUNNTEaNSUAT WA NN Al

o

wAnFANAuataN s 1A uniean

[

o o Y

Ausvsusasay 15 TASNATLULYINGL 8.27 WAY 7.05 ATNATAL WA

3)

a o o ¥ o

wansieiuadeldadAynsaianuszauieass 20 InalAzuuuyinGy 80.27, 7.05 AT 6.67 ATNAIAL 919

Fuanman ldlsAuwanm iUt tafalla dNla109L88a 22AUA1IALLLTatAY 20 RNaNN lFeaaR
o P % @ - Yy ' v ~ , o Py P
anwuziledudareuinaudaniouilladu aalideuldifeuaen uaziinanuunnsteiuiaaniaupuly
v dl £ U
Wasmaranamnsnlinaladne

ANNTALIAEIINUDULARAINNITNAADT WLGN FLAUFREAT 10 LATUAZRUUNITHANTLANNTDY

o o aa

TnamnlduansnaiuesrafidadAryneadanuszaufesas 15 InalAzuuwvnny 8.52 Az 7.33 ANNAAL

o a o

WALANANN UL NIA AN NADATUIEAUSREAY 20 TABRATLIUYINGL 8.52, 7.33 LAY 6.90 ANNAAL

o

v v

aiilesnannidedudaressziuamamniireuinudoviioniu grlineslddunaen auinliazuun
ANTaLTATINUANGNNAIN sEALANARLLER AT 10 UAY 20 ﬁmmﬁ‘agmiﬁdmﬁﬁﬂzﬁ“uﬁm@uﬂi’wﬂ'@ugu

mﬂﬁ:LLuumﬁﬂQmmwmmi:mm“uﬁmmLm?ﬁﬁmmmmmmﬁ@uﬁ;mﬁuﬁm iesannd naaey
ndszamdndalinisueniy szAufessy 10 §eqn v AnaaesasenIvAufasas 10 1014 un1sAne

Tudunausaly

4.2 HANIANENALATIEINNN LN NI B AAA TR TR N AL

421 AL a uazb

ANALLLURALAIAT SN NI ARTTAMAIANINATEY WLITN HAFATZAUFaLaT 10 HAAN
A L* a* baz b* NA1AwAa (%) Winil +3.95 LarA@wand (b*) Ny +1.89 wazlafuaAsiuun1maAgaunia
dszamdudanisueniulnasin 8.02 Ao m@umn‘ﬁqm sailiflesnannmsldhliiheadl e adf navinlst
AATIuALns maztnann 1l g unsdu iWenansniinaseuiiiddudainliddeulinneg

LA

Tabel 4 Physical properties of color L'a b and Viscosity

Jally Melon
L a b~ Viscosity
(10%) 7.50+0.60° +3.95+0.50° +1.89+0.21° 173.00£0.58°
(15%) 8.25+1.00° +4.76+0.10° +1.89+0.30° 26760.00+5.80"
(20%) 8.68+0.54° +5.85+0.80° +2.18+0.20° 56508.33+38.33°
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